LUNCH £25pp'(BEFORE 5PM) | DINNER 530";;p (AFTER 5PM)
AVAIU\BLE FROM 215T NOVEMBER 24TH DECEMBER
 ARDENNES PATE wnﬂ CHORIZO

_Cornichons caram_el1sed_ red onion and. sourdough toast

POTTED CRAB & MELBA TOAST:

Cucumber & spring onion salad and tresh lemon

- ROSEMARY & GARLIC CRUSTED BRIE @

: Deep tr1ed served with beetroot chutney and fr1see salad : o
' CURRIED CARROT& BUTTERBEAN SOUPQ (S S et e

Cr1spy carrot and tresh bread & butter SR TN -

(Gluten Free Bread is ava1lable on request) : 5

VENISQN & RED WINE SAUSAGES

P NN Bubble & squeak bra1sed red cabbage and caramel1sed red onion’ gravy

BAKED FILLET OF HADDOCK GP)." - SR
Smoky butter bean cassoulet crispy kale and hop salt 7l

: ROAST BRITISH TURKEY -
Roast potatoes bra1sed red cabbage honey glazed sprouts plgs 1n blankets; :
L e 8 stuttmg, red wine gravy and cranberry sauce :
1 Gluten Free Turkey or Vegetar1an Boasts are ava11ab1e on request)

MUSHROOM, SPINACH & CRANBERRY TART ©

Sweet potato mash roas‘ted shallots mustard savoy cabbage
4% ' cr1spy kale and red W1ne gravy.

p . ; g s PEANUTAND CARAMELTART (GF)
' AL P S Wh1pped cream S
o it TRADITIONALCHRISTMAS PUDDING

Brandy sauce or van1lla custard

L Yol KEUMERIE el

L RGP e Limecremefraiche ' % & '
_ GO e CHOCOLATE POT st :

* Raspberry compote orange polenta b1scu1t S *

s

“TEAR& SHARE CIABATTA TO START 6£5,95 _
S;'ﬁed with chestnut butter cmd topped .w1th melted Blue cheese S
BRITISH CHEESE BOARD TO FINISH o £4. 95pp s

Selection of cheeses, crackers & chutneys .

g

(V) Indicates vegetarian dishes. Some dishes may contain or
ave traces of nuts. Please ask a team member for our list of allergens

Terms and conditions apply. Please see website for more details.

. WWW.BREWHOUSEANDKITCHEN.COM - -



ALL INCLUSIVE £55pp

: TEAR & SHARE CIABATTA
Stuffed W1th chestnut butter & cr1spy bacorr topped W1th melted blue cheese

_*****
SLOW ROASTED PORK BELLY | L
Panko breaded poached egy.. caul1ﬂower puree & peashoot salad ; Vel

- ~ KING PRAWN SALAD :
Bloody Mary dressmg sourdough toast & fresh l1me

ROSEMARY & GARLICCRUSTED BRIE O

Deep fr1ed served with beetroot chutney and frlsee salad : "* g S

CURRIED CARROT& BUTTERBEAN SOUP 0
vy CIlSpY carrot and fresh bread & butter
(Gluten Free Bread is avallable ‘on request)

Wm _
CONFIT DUCK LEG : Ao
Potato I'OSti bra1sed red cabbage cranberry and red wme sauce .

: 'BAKED FILLET OFHADDOCK (GF)
Smoky butter bean cassoulet crtspy kale ond hop salt

ROAST BRlTlSl-l TURKEY

S Roast“ potatoes bra1se_d red cabbage, honey glazed sprolzts p1gs in blankets
12 stuffing and red wine gravy - -
o G]uten F ree Turkey or Vegetanan Roasts are ava11ab1e on request) -

MUSHROOM SPINACH&CRANBERRYTART@ i A

Sweet potato mash, roasted shallots mustard savoy cabbage,
' crispy kale and red Wlne gravy N

Sk Demerls- -

W s PEANUT AND CARAMEL TART (GF)
S % ~  Whippedcream 4
- TRADITIONAL CHRISTMAS PUDDING _ * :

B Brandy sauce or vanilla custard

KEYLIME PIE
* ] L1me creme fra1che

CHOCO LATE POT

, Raspberry compote orange polenta b1seuit

i

\

;a'.

VvV

* BRITISH CHEESE BOARD

~ Selection of cheeses, crackers & chutneys

COFFEE & CHOCOLATES

Terms and conditions apply. Please see website for more details.

St R B e e

- WWW.BREWHOUSEANDKITCHEN.COM . -



